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Brochothrix thermosphacta is the dominant microorganism in all aging conditions (in modified atmosphere packs)
As expected, the higher the incubation temperature, the faster the growth of this strain is All samples can be splitted into 3 groups according to their spectral profile: 1) samples taken at time 0 (in green); 2) samples inoculated with B. thermosphacta and taken at final time (in pink); 3) samples uninoculated, taken at final time (in red).
RESULTS
An increased production of creatine, acetone and acetate was found in the minced pork meat samples inoculated with B. thermosphacta. These molecules come likely from the catabolism of protein from meat and the degradation of metabolites such as lactate, glucose, carnitine, betaine, ...
Metabolites without inoculation (at final time)
Metabolites after inoculation with B. thermosphacta (at final time)
Glycerol, Glucose, Taurine, Lactate, Carnitine, Betaine, Glycine A cineto bacter sp.
